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1. Title of the Invention 

A Cosmetic Material Containing Fermented Soybean Extract 

2 . Claims 
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A cosmetic material characterized in that it is obtainedby 
the following Presses: f^f^ed soyoe ethylene oxide gas, 
sterilized by gating or sterilized with ^ J the 
after which water is added and they ar P immiscible 
filtrate then being c °i^^ e ^'^°i if stirred, after which 
with water is added and the ma ^ ri ^„£ S ? \ being 

ii is allowed "-^^tS tS^^,^ 
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«..!«« aT ,H collection, a solvent that is miscible 
^water's adoed to tne aqueous layer part (A) and the 
with water is aauc which it is allowed to stand in a 

mi ^ Ur Lrk SIS separating Sto a precipitate layer part . 
cold, dark Pi*"'^ e ?"„ part (D) . These two layer parts 
(C) ^^cK^separaiely ?he precipitate layer part (C) is 
are C ?ii;r ?hat is of high viscosity and of which protein is 
Se'pr^ 

substance ( extrac ^ n or ^ n ^ie? from it under reduced 
removing th^ljj^^^^ (D) , from which the 
pressure. Tn *f" P f^ removed under reduced pressure, is 
solvent is c^ 16 ** 1 * JE?£J comprised of one of NaCl, KC1 

add Nfso° (% n icTa e nd US the° 'Sg^TSmt is precipitated by 
or NaS0 4 (sic) ana ui i v dissolved in strongly 

this means is c °i le ^ ea - - " „ hich it is filtered and the 
alkaline 50% methanol, after «h ch t originating 

filtrate i-f 0 ^??^*; SSSS of which the 9 princi P al 
£ZJ22?££8S£ 11 S£&d by concentration unde, 

reduced pressure. 

Further, the solvent layer part (B, , which ^been^ ^ 
collected separately «J*™£cS%rei and , aft er the 

water, is ev ^P ora ^^^f/ r e m ovedris saponified with an 
solvent has been com P^S i=i-ter Is [illegible] by adding 

^nerV^hex^ 

ether or n nexane principal component, a 

So erol i oSd, the cosmetic material containing, 

g£°£Sf respective Jf^ c *^£^ltf^ 

extract originating from layer C alone n from 

^T^gether wt^the^xtract originating from layer C. 

{2) a cosmetic material characterize^ ^^""g&U** 

powder that 18 ° b ^ v ^ e in s ^ril?zed w??h ethylene oxide 
soybeans are, in advance J^^J the mixture is gently 
gas, after whichwateri viscous substance that is on the 
S suSce'of h th frermenSd soybeans is peeled off and 
transferred to the water that was added earlier, the 
material then being filtered. 

T' a ^ e h nL^fir b efnrtrrUly d agita?er^ ltrate ' 
and, as the mixture is Deing a collected, acetone is 

•''Tto'SS^cS^SSSf .i ±S principal component 
used for the d b removing the water by 

protein that was a°«inea £ d the mixtu re ls 

^roughJy°stirre5. r l£trr d wLch the acetone is removed under 
reduced pressure. 



(3) 



A powdered ---^^Sils^tafnefff the following way. 
contains a dry powder that is^ sCerili2ed wich ethylene 
Fermented soybeans are . in the mixture ls 

oxide gas. after "hich water is * subst ance that is on 

gently f^f' tn * e £e ^ e n?ed soybeans is peeled off and 
transfer^ ll the wa^eTthat was added, the material then 
being filtered. 

nf Pthanol is added to the filtrate, 
Next, an equal ^ antl £ v °f J* thoroughly agitated, the 
and, as the mixture ^^^J^colle^ted, acetone is 
■ qU S°£« 1 ;S r .2ScS a conffifas its principal component 

Sistillation under r ^ed j?ressure ketone is removed under 
thoroughly stirred ' af ^Jtic material as described in 

Detailed Description of the Invention 

This invention rentes to ^^i^f^^ 

otyla^ni^ra^^ 

"SSi3 n ^S n S e ScrfSl t it and using it in 
SSS£ 'mSterials^nd food products. 

Fermented soybeans ^^^""S^ tney^ve 
long been P;- 0 ^?*" « V er?one enjoys eating them because 

£25; bESTSi is 

characteristic of them. 

-inventors first conducted various 

s^'-srs; i-enqofol^ 

Sr ^h^hTnutritfc^ not lost so that 

bfused^food J^^^'US^-- • 

extract from the soybean and the P^ncxpa primari i y 

string-like viscous su ^^ ^/excellent from a nutritional 
of protein. This wa ^5° an °^ e l lent moisture retaining and 
standpoint but also had when it was applied to 

lubricating ef f J?? : * VSmoo?h lubricating action, for 
the skin, it exhlb f ^ t a o _T v found to have nutritional value 
which reason it ]J a %™* °£ y J££ used as a cosmetic 
but also to be advantageous when u conducted further 

material- Accordin ?^; io ^,o cosmetic materials, research 
studies on its a PP^*^ ic .° s h1p of extraction methods to 
Sl"23TS^2S elje is n |nd P this invention was 
perfected as described below. 
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We have not found ^ £ ^ST2^2^i^^ 

of using extracts f «™£* such extracts as food 

mat H"^ S because ?he extrac?ion method from fermented 
products. Because tne involves a simp i e procedure, it 

soybeans in th i s o J n ^ new fields for its utilization will 
can be ^"P^^LTwto have not eaten fermented 
be opened up. f^^Sticipate applications other than 

S^agelS^ £cess nfiU as granules, ta^ets 
oT fillings for gelatin capsules. 

[Example 1) 

Permented soybeans were 

water was added P substance was filtered 

U !f^f f^rSte waf Elected. This filtrate was a viscous 
and the filtrate was cox . f example, from 

liquid Any one o v n t se lectea isopropyl 
chloroform, esters SU J* a ^ isoa y such as n-hexyl 

acetate and isobutyl acetate, ^°£°j£ bons such aS n-hexane, 
alcohol and decyl alcohol and h ^^ c ^°^ clohexane , which 
n-heptane, benzene , petroleum etner ^ y . n & 

are Enown solvents immiscible with water,^ ^ ^ 
proportion on the order or i u fuU day ± coldf 

mixture was allowed to st ana r or ^ ±fc wag 

dark place as it was ^ Jji™^ and a solvent layer 

separated into « -g^^^^ed ind separated, after 
part (B) . The A (layer; water selected, for example, 

which one solvent miscible with water s ^ 
from ethanol, methanol, acetone ana y 9Q% relative 

to layer (A) in an ^ * h ! t ?SSi After stirring, the 

to layer A ^.^^S^ofaES". full day in a cold, 
mixture was allowed to s tana r or ated into a 

dark place, "^V^aver C) and a supernatant layer (layer 
precipitate layer C) ^no a p and col i ec ted. 

g, . Layer C (the P^P^ 1 c ^ a ined as the principal 
This precipitate, an extrac viscosity. This extract was 
component a P">texn to ^ a gSmmy paste-like elastic 

then gradually transtormea y j * d decreased 

solid by "moving the solvent and water ^ f ds , 

frwlfused^fa'su^nsfon (emulsion) dispersed m water. 

[Example 2] 

!^ncrtfour=ao r ro? n fe^n t enoybeans was present. They 
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were saponified with an alkali, after which the unsaponified 

tltvl lis removed by adding ether or n-hexane and an 
Strict of whTcTthe principal component, a phytosterol was 
chained The foul odor was thus eliminated from the 
substance obtained in this process. 

[Experiment 3] 

TavP »r D which had been separated in the process of Example 

1 Is described above, was distilled under reduced pressure 
wi?h the solvent being completely removed and it was added 
to an aqueous solution prepared with any one of NaCl KCl or 

S tit sass- a-^s^su- 

component was isoflavone and which was comprised of a 
pigment component was obtained. 

The total yields of the extracts that were obtained in the 
^rementiL^ 

component (the extract obtaxn Q% ^ wag 
most of the yieia, or « phytosterol was the 

comprised of the extract ^ ™^ n obta \* ed in Example 2), 
principal ^oner^ (the extract od comprised of 

t^ C ^^°so\ which' isoflavone was the principal 
component, accounted for 1 to 3-s. 

The extracts obtained in the aforementioned examples can be 

=L indenendently in cosmetic materials and foods. In 
used independently in c principal component is 

Par £i?n ?nat was Obtained in Example 1 exhibits a high 
protein that ^ainea f concentrated liquid 

viscosity of about 50 to 80 cps retention and lubricity 
state At this Y^^ity^ mixed solutions of ethanol and 
waLr^it 1 s d miscSe e witn n the . extracts obtained in Examples 
W ZTa i „it-h lubricity being increased. Specifically, it 
does not have al^oolhsticky feel and has a humectant 
Therefore, it can easily be used in cosmetic 

2 Sals' n S rac ^ r J-? c ^ Ule^ed solans" 
$T2 P ^!e C S hf a^erll'and^he etract 

I"r«ner S2°SSy' tSlTStSS of which protein is the 
principal component. 

« ac -i^=>llv when suitable fragrances and refrigerants are 
Basically, wnensui diluted with water or ethanol, 

added and , ^e materials are ai ^ beverages . ^hen 

viSoSit^iSr time is regulated to the order 

5 in to 30 cos on the basis of the quantity of extract 
aided or its^ontent. there is a good slippery feeling 
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_ • of fermented soybean extracts. The humectant 

a^sJipperinLf efleTt n if siJlar to that of [illegible] 
^ nolvsaccharides such as hyaluronic acid. It is 
S«5ct«iStiS that there is no sticky feeling. In short, 
c ? S ^S!nt effect differs from that attributable to 
th %^nfor?qinatS from Animals such as collagen and 
5S^n*lS r |S"5^2ooth i non-sticky touch is obtained. 

Movr the fermented soybeans that were the raw materials in 
?S aforementioned examples were heated and sterilized in 
the aforem J^°" hich th e extraction method was used. 
n dVan «: s ^aStecedSnt not given-Translator] were found as 
ST t?me riSired for Seated sterilization in order to 
ohtaii hiQh viscosity extracts was prolonged. For this 
obtain nign v» obtain high viscosity extracts, an 
SSSinS study 5as maoe or ?ne distillation procedure In 
additional stuay conducted of the sterilization 

^cess™? thfin^eaiate processes and final process 
process? w rases it was found that 

dUr i n S-??tv a was °Si££iSuS 'due "'proliferation of the 
workability was ditticuit a f of the fer mented 

bacteria and that st J" 1 ^^^., was the best method 
soybeans, which aretheraw»t sterilization with ethylene 
f ° r d faas C was n stuS?Id 0 Is r ; me?nof "th which there would be 
° X %*lrr on viscosity in the sterilization procedure and 
^woul^e ntUu^on an industrial P^ction^ 

S*&h£ viscosity SSi ^obtained and that yields could 
be increased. 

[Example 4] 

f mn rr Pac h of fermented soybeans were introduced 
Amounts of 100 9 J a ^ v fii m sterilization of 28 cm in width 
into a pack fo T, ^- 2 **J^ e ™ oxide gas was sealed into it 

S efto^he SoSSSSS 3£S"o? S."^ ne »ide 
^ Tht ? -ere then stirred at ? temperature 
Sn ? W S e i00 «S with a viscouJ substance material similar 
IV-, StrinS-Uke substance on the surface of the fermented 
Soybeans Sling the principal --^fSere^Toy^ilter 

of ethyl ether was added ; o the filtrat^ eQus ^ ^ 

thoroughly agitated, afte. wnicn t in the aqueous layer was 

SePar ^ e bv W lfs?Ula"on-under reduced P ressure\and a solid 
removed by dis till a" °" < h Drocein wa s the principal 
substance < excr ?" ?* wnlC S J£ the solid substance was 
component) was obtaine ™ ketone was removed 
thoroughly washed with acetone, tne a obtained. The 

^ 1 ^TL P 3SS r Ta"SJ.^ P !? wL found that yields 
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* =r,H viscosity also increased over the course of 

Stance! ^t"Sed1™ Rented Lybelns that had been 
subjected to heat treatment. 

Table 1 shows the yi^^J^ 1 ^^.^^ 
which the principal component P r ° result of ethylene 

extracted us ing f ^ en ^ d JSSbSJt? rate (%) was determined 
oxide sterilization. The s ^j£Jy ' weighing out amounts 
for a transparent solution obtained by weig g whicfa 

of 1 g of extract extract °^nent introducing the extract 
protein was ^^^^^^V.^ABttzA^ the 
into 250 ml of purified water at with an 

mixture for 1 hour at a rotation rate oi v ^ 

emulsified prot ein , b f ^*°™ n d us * n * ^n 0 8 micron membrane 
subjected to *>^ ed ^i 1 "^^ ^f which proteins were the 
filter, in short , the extract s °£ ™ d f rom the fermented 

P"^ 1 * 5 ; 1 ^Tn^'were Stained ^Example 1 or Example 4 
soybeans and that were an d appeared as a white 

were thoroughly dispersed in _^^ r a ^ d e ^? eniely few liquids 
or milky brown dxaper«£- ^^^SJSna. i.e., in which 
that appear as tran ^ r J n ^ *^!ietely soluble in water. The 
the protein components a ^omplet eiy water _ 
solubility rates shown "Table la re r ° Jn 
soluble Proteins,^ is true for ^ ^ ^ 
short, it was found that tfteproc ti £ uted the principal 
emulsified and dispersed in . wa ^^°t eristic viscosity of 
component with ^^f^/^^fof the highest value of 
fermented soybeans The upper iimi lf of the 

the viscosity exhibited by the dxypo compone nt as 

extract of which protein was PgJSSeed in water was on 
obtained in Example 4 when i ^SJ*" showed a peak at 
the order of 100 cps. °* th ® ermented soy beans that 

80 to 90 cps As a r 0 s ^ e ^^| a ^ 0 n ^Satment with ethylene 
have been ?ub3ected to steriiizaci effe ctive against 

oxide gas is not only "Jf®^"! S ovbeans subjected to heat 
Bacillus subtilis than ff™^ ^ount of viscous 

treatment but at the same time, . beans also 

material that was extr Dr olonged. At the same 
increased as treatment time was prolong solubility 
time, it was ascertained that dxsper belie ^ ed to be tha t 
were increased. The cause or h Bacillus 

5S£ S£SSt5°i t . h LSSS , 2-S^-» ™ also increases 



in yields 
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(h) 


'2.1.11 Cj .^J ■ «&J-v 

Bacillus 

ordinary 
bacteria 
(number) 


Mold, 
yeast 
(number) 


Yield (%) 


Solubility 
(*> 


Viscosity 
(cps) 


Untreated 


io 7 /g 


0 


2.4 


0 . 04 


O A 


12 


io 7 /g 


0 


3 . 1 


0 . Oo 


A H 


24 


3 x loVg 


0 


3.1 




4 . O 


48 


2 x io 4 /g 


0 


3.3 


0 . 10 


A Q 


72 


5.6 X io /g 




3.2 


0.09 


4.7 


96 


3200/g 


0 


3 .4 


0.09 


4.6 


120 


550/g 


0 


3.3 


0.11 


5.0 


144 


108/g 


0 


3.4 


0.10 


4.6 


168 


3 0/g 


0 








240 


20/g 


0 









(1) 



Examples 1 to 4. 

The extracts of which proteins were the principal components 
ihSt were obtained in Example 1 and 4 can be used 
independently and do exhibit good taste so that they can be 
i2ed P as foods. They can be added to various processed food 

!S«^?q Is humectant agents and extracts, of which the 
K?ncipal compSnenS are proteins, may be dispersed in water 
?o adiSst the viscosities to the order of 1 to 20 cps so 
that ?hey can be used in cosmetic products and beverages 

Iht extracts of which phytosterols are the principal 
SSoSStl 5r5S;i5d in Exiles 2 and 3 are added to and 
thoroughly mixed with the extract containing a P^nt 
^omnonent of which isoflavone was the principal component 

5 P S the extract of which proteins are the principal 
^Lonents as Stained in Examples 1 and 4 , the humectant 
SSSS Ts S d?ffereni from that of extracts in which proteins 
ire the principal components. In terms of taste, the 
chSracte?is?ic P body of the fermented soybeans was increased 
and the lubricating effect was increased. 

We shall bow present examples of formulations. 
(Reference Examples of Formulations) 
Beverage 

„ rt Kt-ained bv dispersing the extract, of which 

S £££ were the principal component, obtained in Example 1 
£ 4? in water and*! small quantity of ethanol and adjusting 
the viscosity to 50 cps 
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1 to 30% 
0.2 

Lactic acid Q * g 
Citric acid 3-10 
Sweetening agent 
Preservative (paraben agents) 

£SET«t.r to .aKe a total ^entity of 100. 



Cosmetic Material (Lotion) 



lltion obtained by ad ^ water to -^Snedl/Se 
f of f^ h thf v^^s^rrSc^as^d^sted to 30 cps 

5 • 0 o 
2.0 

Whale tallow ig Q 

Beeswax 46.5 

Liquid paraffin 2 * Q 

Cetyl alcohol 2g " 8 

Purified water i " Q 

Borax , n suitable quantity 

Fragrance and paraben (methyl) 

(3) < Vanishing cream > ^ 
Stearic acid 2 0 
Sorbitan monostearate 
Polyoxyethylene sorbitan monostearate 
Extract of which protein was the 

principal component that was 

obtained in Example 1 or 4 
Propylene glycol XiJ '" 
Fragrance and paraben (methyl) 

Purified water to male a total quantity of 100. 

(4 ) < Toilet Water > g q% 
Ethanol 0 2 
Lactic acid Q Q 
Citric acid 4.0 

Sorbitol 4.i„« Suitable quantities 

Fragrance, colorant, preservative Suitame gu 



1.5 



3.5-4.5 
10.0 
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10.0% 
10.0 



10.0 



3.0 



Aqueous solution obtained by mixing 0.8% 

of the extract containing pigment 

component of which isoflavone was 

the principal component obtained 

in Example 3 with 2 0% of the extract 

of which protein was the principal 

component obtained in ^ ^ 

Example 1 or 4 
Purified water to make a total quantity of 100 

(5) < Cold cream > 
Beeswax 

Gelatin ^ Q 
Vaseline Q 
Lanolin 17 5 

Liquid paraffin 
Olive oil and rice germ oil 
Extract of which protein is the 

principal component obtained in 

Example 1 or 4 
Extract of which the principal 

component is a phytosterol 

obtained in Example 2 
Extract of which the principal 

component is isoflavone obtained 

in Example 3 
Oryzanol 
Purified water 
Fragrance 
Preservative 

[Humect ant action] 

Next, we shall consider the ^-n^i^of tj^gotein ^ 

obtained in Example l or 4 Jhe viscosity of which was adjusted 
and a solution was gained the -sco sity ^ 

to the order of 3 0 cps. mis so-lu --tity of water that 

times to make the ^^.^^^^^by^hfgr^Ltric method to 
escaped from the solution was J^£s reached at a re i a tive 
the point that a constant volume was ^ temperature and 

temperature that ^f* 6 ^" a *p les wer e compared using an 
constant humidity tank : ™%f a ™? godium pyrrolidone carboxylate: 
aqueous solution containing 5« of s °°^ m .Pj that they had the 

The results, as shown in .^f^^nd, the toilet water, as 
same humectant "c^; °ne solution diluted 20 times that 

indicated below was made using ^ t S ° X This toilet water and 
was used in the ^rementioned te ^dded were used in studies of 
52* V£? ^icat^ftestron the skin were carried out 



0.5 



0.2 



22.7 
1.0 
0.3 
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using 4 o ween a, subjects^ ^wVa ^smooth 

^uch? the^as^ sl^rLr °l^i=ating effect and a clean feel 
on use . 

(Formulation: Toilet water) 
. Ethanol 
Lactic acid 
Citric acid 
Sorbitol 

Dilute solution of extract 

(viscosity, 3 to 5 cps) 
Fragrance 

Purified water to make a total quantity of 100) 



9.0% 
0.2 
0.9 
4.0 

8.0 
0.1 



aoyp 


Content 


Poor 


Ordinary 


Fairly 
good 


Good 


Transparency 
[poor legibil- 


Not added 


0 


2 


32 


6 


Added 


0 


20 


19 


1 


Cleanness of 
skin 


Not added 


0 


6 


31 


3 


Added 


0 


5 


14 


21 


Smooth feel of 
skin 


Not added 


17 


20 


3 


0 


Added 


0 


8 


12 


20 



[Safety] 

It was presumed that there are no problems of g ^^^ Q a ^ w ciated 
tith extracts based on this invention as the starting raw 
is fermented soybean which is supplied as a food, 
material ^ f ermentea y ± the extrac ts of which 

However, f °' ^« ^i^^companent obtained in Examples 1 and 
? r0 were s?ud5ed by ^afadmSSstration in mice. The extracts 
4, were studied cy °* water and solutions were used that 

were dls P e " d n ^ approximately 30 cps. The LD S0 

vafuenSe^ess S^S^'aSd i? P was concluded that there were 

« ^oblems and that the materials were of high safety. In 
no problems ana cnau performed using the 

addition, primary irritation te * g were 

■ £ °?SSd 1 SlS the saSe'40 womL w?o participated in the use 
?espo™ tSt descried above. No abnormalities such as erythema 
were found . 

#-« U hirh attention should be drawn is that the 
A further point to v,nich a ^entio component that was 

e K raC e I ?n Example ? and Sarnie S have^oth a "humectant 
Sbricating S and a tyrosinase activity inhibitory action. 
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When further interest was drawn to this point and we conducted 
follow-up tests of the extracts obtained in Examples 1 through 4, 
these actions were found for all. of the extracts that were 
obtained except for that of Example 2. 

Consequently, fermented soybeans are advantageous as substances 
with which both a humectant lubricating action and a beautifying- 
whitening action on the skin can be expected. Table 3 shows the 
results of in vitro studies of the melanin pigment production 
inhibiting action exhibited by the fermented soybean extracts 
obtained in Examples 1 though 4 of this invention. 

The reaction system in the experiments was comprised of 0.5 ml of 
tyrosine (1.0 mg/ml) , 2.0 ml of phosphate buffer^ solution (pH 
6 IV 2 0 ml of distilled water or inhibiting agent solution 
Extract), 0.05 ml of Cu" ions (1% solution) and 1.0 ml of 
tyrosinase (1 mg/ml) . The reaction -s allowed to proceed for 60 
minutes in a constant temperature tank at 37.5 C After it was 
concluded, absorbance at 640 nra was measured with a 
spectrophotometer and the production rate was calculated. 
Hcorbi? acid was used as the comparison test substance. 



(Table 3) Melanin Production Inhibiting Action of Fermented 



Test substance (2% inhibiting agent solution, 
content in solution) 


Inhibition rate (%) 


Purified water __ 


0 


. „ 0.5 
Vitamin C — 


97.5 


Extract of which protein is the principal 
component in Example 1 ' 


62.1 


Extract of which phytosterol is the principal 
component in Example 2 • 


12.6 


Extract of which isoflavone is the principal 
component in Example 3 


68.0 


Example of which protein is the principal 
component in Example 4 


67.4 


Mixture of extracts obtained in Examples 

1 to 3 at the yield ratios =» • u 


63.6 



With the dry powder of the extract obtained in Example 4, 
dissolved at ?he time of use, a filling of good feel and 
lubricating characteristics was obtained. 

m short it is a method in which a dry powder is mixed with a 
cSsme?ic' base material individually or with another powder and in 
wSfchJhe mixture was dissolved separately using an aqueous 
solution, a known toilet water, emulsion or cream. 
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w when a powdered cosmetic material was made and 

As shown below, when a P^er collected on the flat of the 

H°nd 6t ?he e powdLed e cosSetic Serial was kneaded with the 
fingertip and was dissolved, being used in that way. 

(Powdered cosmetic material) 

(1) Dry powder obtained in Example 4 1 - 70 

Vitamin C ' 

Purified water to make a total quantity of 100. 

(2 ) Dry powder obtained in Example 4 90 - SSH 
CMC or alginic acid 



(3) 



(4) 



Extract obtained in Example 2 
Extract obtained in Example 3 
Extract obtained in Example 4 
Oryzanol (fine powdered product) 
Vitamin C 

Dry powder obtained in Example 4 
Aloe polysaccharide powder 

(Peragel 200) 
Vitamin C 

Oryzanol (finely powdered product) 



1 - 2 % 
0.3 - 1 
80 - 95 
0.2 - 0. 
1-3 

95 % 

0.3 
3-4 
0.6 - 2 



*^*>A fwips of cosmetic materials are all 
The aforementioned P^dered types of cos abso capacity), 

of a high degree of ^^^PJ^^^ged in hermetically sealed 
for which reason they should be pacJcagea batc hes or 

containers for solutions They may *>e P also y be comp0 unded 
divided into P ack f * °-\ n ° t £if case, they may also be used in 

in fo^ ndatlons ,^ilk nicks and with low molecular weight 
combination with silk packs *f ic mate rials, the extracts 
peptides of silk. in max* y ±xed iQ advance in 

obtained in Exam P les * formulations of other cosmetic base 

combinations as desired ^f^e'by dispersing and dissolving 
materials and solutl ° n f c m ^ ter wate r and ethanol or water, 
ethano? "yo!s Ch Thinfconvenient for compounding them. 

On the other hand, in been 
through 4 the felted ^beane ^ ethylene oxide gas and 
sterilized ^V^^re^ubjeSed to the extraction treatment 
the substances that are subject ferme nted soybeans that 

operation can also be extractea usi y in ^ 

have not been s ^ r ^"^ ce S s ad Se extraction treatment is 
extraction treatment Process , t ne a lower 

performed as far as J^ 85 ^ 1 * ^ ic ^ ar , extracts of which the 
temperature than that In Pg^u ; d redu ced 

principal component is protein ^« ±n a freeze -drier to make 

fpo^dlr, after%hi?h S the final process, the powder is 
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subjected to sterilization treatment with ethylene oxide gas, by 
which means it is rendered sterile. 

4. Brief Explanation of the Figure 

o a fl raoh showing the humectant action of extracts 
Figure 1 is a graph Rowing the incipal 

^n.nt^s £o?eL that werfmade into aqueous solutions and 
S P v^cosi?ies of which were adjusted to the vicinity of 
approximately 3 to 5 cps 



1: 



2: 



Dilute solution of extract of this application 

Aqueous solution containing 5% of sodium pyrrolidone- 
carboxylate . 



Applicant 



ichimaru Farkos [phonetic]* Company, Ltd. 
(Representative) Yutaka Ando [seal affixed] 



it' 

e 
X 

"IT 




Figure 1 

[vertical axis] : Water escape rate (%) 
[horizontal axis] : Relative humidity <%) 



n s Note- Transliterated phonetically from the 
Japanese^ As s^l\ the spelling may differ from other 
transliterations . 
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Ottftttft&M 

BS58— 225003 



®Ibl a. 1 

A 61 K 7/00 
/A 23 J 1/U 
A23L 1/20 



1 0 9 



7306-4C 
7915— 4 B 
7115— 4 B 



#&M B3W>8*<lSB3)12fl27B 



JMaft 3 



Oil W * 



8357—107775 
1857(1982)6 £.23 B 



*stph*bj99b#ii 

tt**ililHHMr"n**337# 



« ■ • 

mile** 

(1) Hits *6frCK>lB»«»Xll*»«' 
K**»«**Xfr%. **** T 

|C •°|««T<. »|t«t*IKO t» 

illtitr. »« it 

mm* co i»j:«»« t»J 

, ■ ( « ~ * 

, ttt , 8.01. "1. *»•«>, «r»r#l 



»0*/#./-*C»»<"»T*'*» HIT 
Htl9v ItElld < »'» t «>* 

• * • H (■) ** » CMIIHI-T' * * 
« It K * • 
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* • 

a % c t * > > * *U» T , t*ftlPlt>6^ 



(3) lll***t«*t»'^*t< , | r # 



( * * « ) #**Tfcfc«>e* r *< r © A* * 
ft* » » •> * * & f % (bRU ^wfUHa**** 



MH9MZSIIi(£) 

C T * * ► > 'ft Mb' T « + »ft*LT*if), tt E 

. a 



atuc, *e*a«rt 

*8tt* ««*0*t»**ClofcUT, to 



a * % *fl**>«»«a*<ta*cjiu*i:fi 

r % % -t-c>ttilj«cj:£tt*fc*% * « it a 
4>%<34lil^I4UTMt^«f , <t tt A B 



(«tm) 

Mac* *<=>*c*>*u»*«l* cnc** 

ID* T 8 ft L * »^«Ult^ *C<» 

ft • * tt * L ? * toatttlt*. :olltt 
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DIOTt a« * • « v r p * * % * ■ < v 

— A'* f i/AT^ «>.T A* » — * ■% 

, > + + > % m f 0 > y H » 

x - * * * t^p^-rv**©****** 
icrtiti nrn*©-«*>**** a tt c 

*r»6 « »«m t»* t * cn 

C*^T*J1« ( A>|) £»ft»« (>■) * 

Lllllt«iffT««, fc* jttj* * 
/ - A % > # y — * * T*>fv^iif*7* 

A*C»LT 

) A-t«** C»«) c ft «> % o ft * ft © L 
* 9 £©*©«* ttft©»n* 

cn» & © c * * ✓ 
>%t^tt*, « ©ft 

t, H*tollL»» B9d7< > x * o 
-**£**T*»ltt© (XKRiTltMlii 
» ) «i3*«<« r/7i*>ttlttit 

©£*»©T©€>Afc***«% *n*n© 

Aftffifctt . *5©* * < * liUlMlT 

9 o~«o «p>ftfteft«***T« £ © tt « li 
s »l*f X* # ✓-***©©«* 

T * * L * <t?t|04v>«ll«lt 



!IM$I-225I93(8^ 

tt * t ft ft # * <t****fi*C*V*«&t£0s 
*Cft*Lfc©"» <*tt) tttJHfr**. 
(«IMt) 

CAt.KCf f tT«tC»Kti«t 

illifBf r«« c© t©c©% MB 
«fOM4 (Aft) #9fiurv%*t% en 

t7A>**T*>fc*ftT*&% * © * ♦ > ft 
ft * * *-**Xtt»--*t*>*lPAT«t 

to c©r«t*fct©ia% AA*»««nT 

V* ft • 

(« mm a ) 

Jit** CA»KIEMllTXtC»|litl 

, s»ou sol ^ «» 2 »o 4 © © % v*rn»>« — *k 
*ht»t**«i©i o * 0 0 
XEiirtcu^T, < y y » # 

* r ft t «> r « fett**>*Ac4jpjv*t>ti+* 

X. KUffTM, Mfl#«©a 9 fr ffl 

tea, i6i«i»ini«ifl^iH 
otreiiw*^- « yyy*>***±T* 

S * 19 £ tt * © ft ft ft IKMt >Ax * 

/ -ivu^ci 9 ft ft mix <» *©* <t 
*mt ltibm c * *ft*ft * 
o*©j»©tt©»tBftXttftWftfctTs** c 

* ft » * o * * r » * > m 

«Jf©»tt*:'ft«*£lt©LTtt9.> fc o 
t©**ttt*«plft©Tai* 0*0. a 

> + r » ? t >a^cn<t, •*©*©©£ 

dec, ©e©*«©c*^Tii* IltH 
*€>*c©*©*©ut*%#awt« 
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fttMtfiCfci: It* 

ftX11ttflao««a?£.£ d b ■ r * 5 n * 

an 

(CIR4) 

0 0 f * Jfl * K ft ft » X « 1 3 

* -r 4 + ± mm m 9 c a n 

ft * L fc . 

o ft s i* » « (S) a. *eft***±T** 
a* 4 tw * * « * i * * 

# t % Bits o o r»» T 1 * ■ f? V * * A ■ 
ai^nitl^ COS**0.« t 
yr*v?'f**-ctO^ ft**»?*T> 

9 * *»fllXttH»W* K^tH 

G*,jLtx%n**>mm**m + ***>***# 

O V* T L fc * © T * 9 * fcftcouTt* n 

ltCUOT»i. O * •> * HfiCf till 



1HW5I-225M3(4) 
< , m*w««ALTft«i,fc«>**««K» 

MMBi:oi«T, I* « * i o o o •* * ID * T 

« 1C1 • tlVTflff««% 1 0 O r V « « 0 

atiKH, «t^C«#?tf , UttCflBC 

ttiu. »t,nx:$aiitt*tv e ii a a * c x 

♦ ilCittlt, Mfte»*»x-*»*lD*. 

IT \ Ctv«r*tt«»C£-PT^ ****** 
Tflfttt ({6(ri»MMHtD t **• 
JJtC * T * » VTl»«lt«ftlti 1ST 
TT* *>***«*T* V 

ft i* v * n * ni i*c*t:t<T*9fc, 
x f v>* + + 4 rmnftcmi«ii««i 

«t ft U * «S«*Ji#T*Ct 

ft » ± R tt * i o o ipiit^tt 0« # * ft ic 

a e o — t o ic tr — * t *< ? « com** 

Jflfttt«Lfcttfi*«V*«.t9t% x * w > * 

♦ * <f K**ttftttftLfc*fitr*^***. 

c£*to»ofce ««»c* c»r * * fttti-a 

»Httt»fl±t4Ci*»l!llti C DIBtt 

* xri~>***« K*fS*ftC*lDLT, ft 
IftltlbtUC MfllBCtHlDtt 
. cn#fc«>c jffttt»<A±u% 0S09C t« 
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